
Pizza Margherita 
Recipe from Executive Chef Terry Dox 
 

Pizza dough (enough for 12” crust)  

½ cup olive oil  
6 ounces grated mozzarella cheese  

4 – 5 fresh Roma or Italian tomatoes, thinly sliced 
3 – 4 tablespoons fresh basil, finely cut  

 

Preheat oven to 500°. Roll out pizza dough and place on 12” pizza pan. Brush 

dough evenly with olive oil. Spread mozzarella cheese on pizza, leaving ½” 
border for crust. Top with tomato slices and basil. Bake pizza for 10 – 15 minutes 

or until crust is lightly browned. Remove pizza and let cool on a wire rack for 10 
minutes before slicing. Serves 3 – 4. 

 

 
May 2004 Reporter 

 


